The shortages of meat during the last world war stimulated the use of the rabbit as a meat animal. A series of studies was carried out by Hutchinson (1947a, 6 ) and Hutchinson & Baker (1949) dealing with the nutrition of domestic rabbits. The possibilities of the rabbit as a meat animal for underdeveloped areas stimulate further study. This paper reports a study of the efficiency of conversion of feed protein and energy into edible body protein and calories.
ground oats, 20.0; maize meal, 12.725; dehydrated alfalfa meal, 16.5; limestone, 1.0; dicalcium phosphate, 0.75 ; sodium chloride, 1.0; irradiated yeast, type 9F (9000 i.u./g vitamin D, Standard Brands Inc. New York), 0.025. On a moisture-free basis the diet contained 20-24 yo protein, 6-03 yo ash and 4 6 3 Cal./g. T o minimize wastage, the feeding utensils were equipped with a lip, and the receptacles were filled to only onehalf of their capacity. The small amount of food wasted was weighed and subtracted from the total amount of food. Random samples of the ration were taken weekly and a composite sample was analysed for dry matter, ash, protein (Nx 6.25), and energy (bomb calorimeter).
For carcass analysis, the animals were killed with an overdose of Nembutal (Abbott Laboratories, North Chicago, Ill.) and the head and paws removed with the aid of a meat cleaver. The animals were then bled and skinned as rapidly as possible. The gastro-intestinal and urogenital tracts and the respiratory system were removed and the remainder was taken as carcass weight.
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The edible portion was defined as muscle meat, liver, kidneys, heart, and the fatty deposits surrounding the kidneys, over the shoulder, and on the pelvic region. T h e meat was removed from the bones as completely as possible with a knife. T h e small amount of meat that could not be cut away from the bones was removed by autoclaving them for several minutes, and was added to the edible portion. The edible portion was weighed and minced, and then dried in a freeze-drier (Desivac 138-D, F. J. Stokes Machine Co., Philadelphia, Pa., U.S.A.). The dry material was then passed three times through a fine-screened meat grinder, mixed on paper according to standard quantitative procedures, and bottled for analysis. The samples were kept in cold storage until the time of analysis, when dry matter, ash, protein, and energy were determined.
RESULTS
Food efficiency was defined as the ratio, food consumed (g) : weight gained (g). At the end of the 8-week period the groups averaged 4.04 and 3.47, respectively, on this basis. T h e individual results for both experiments are shown in Table I . The carcass weights and content of edible portion of the two groups are shown in Table 2 . Carcass weight and edible portion are defined on pp. 13, 14. I n general, it may be said that the carcass weight was about 60% of the live weight, and that the edible portion varied from 51 to 59 % of the live weight.
The analytical results for the edible portion are shown in " Animals killed at the outset of the experiment. was the total weight (g) of dry food consumed multiplied by the number of Cal./g dry food. The output was obtained as the product of the total weight (g) of dry edible portion multiplied by the number of Cal./g of dry edible portion. Since the animals were placed on the experimental diets at 6 weeks of age, a correction had to be made for the amount of edible portion that the animals possessed at the outset of the experiment. For this purpose two rabbits, representative of the group at the outset of the experiment, were killed at the beginning of the study, and the edible portion was analysed giving the results shown under A and B in . It is interesting to note that the weights of the animals in Exp. 2 increased sufficiently during the 1st week, so that the average weights for the two groups were similar at the end of the 1st week (1553 and 1590 g, respectively). Also, the weights of the animals in Exps. I and 2 were nearly identical at the end of the study (3208 and 3244 g, respectively). I n addition, the first experiment was performed during the early spring months in a room not adequately heated, whereas the second experiment was conducted during the summer months. The mean food efficiency for each of the two experimental groups was 4'04 and 3.47 g food/g gain, respectively, at the end of the 8-week experimental period. These results may be compared with those of Huang, Ulrich & McCay (1954), who weaned rabbits at 5 weeks and obtained for the first 6 weeks after weaning a mean food efficiency of 2.7. The mean food efficiency for the 12-week period after weaning was 3.7. The values for an 8-week period in our study would be expected to fall between the 6-and 12-week means and this was so.
The chicken is regarded as one of the most efficient animals in food utilization. Titus, Mehring & Brumbaugh (1953) studied the food conversion of broilers at 10 weeks of age. I n an experiment with over 2000 chickens they found a mean food utilization of 3.05. A strict comparison of the values for chickens and rabbits is limited by the differences between birds and mammals. The chicken is able to eat an experimental diet from the day of hatching, whereas the rabbit is not weaned from the mother until 6 weeks of age. However, the market age for broilers and rabbits is similar. Calculations made from the food consumption and growth after 6 weeks on the present experiment, and thus for animals 12 weeks of age, gave food efficiency values of 3.56 and 3.15, respectively, values similar to that listed above for broilers of approximately the same age.
It is difficult to compare the carcass weights in this experiment with those from other studies because carcass weight is defined in many ways. The definition of carcass weight for this study has been given already (p. 13). The mean values obtained in Exps. I and 2 were 59.9 and 59.3 % of the live weight, respectively. On an anatomically comparable basis, Hammond's (193 I) In our study the edible portion of the meat was defined as muscle meat, liver, heart, kidneys, and the fat depots surrounding the kidneys, over the shoulder, and on the pelvic region. In Exps. I for a group of twenty Plymouth Rock broilers killed at 12 weeks of age. They expressed the energy of the food and edible meat using Bryant-Atwater calorie values rather than in terms of the values obtained by bomb calorimetry. The edible portion included liver, heart and gizzard. The figure obtained is very similar to those obtained with rabbits in this study (12.34 and 10.52 %).
On the basis of this experiment the rabbit compares favourably with the chicken as an efficient producer of meat. The measures used in this study were protein and calorie efficiency, food efficiency and percentage edible portion.
SUMMARY
I.
On a commercial stock diet food efficiencies of 4 0 4 and 3.47 g of air-dry food per g gain, respectively, were obtained for two groups of six rabbits over an 8-week experimental period.
2. The protein efficiencies of the two groups, measured as food protein stored as edible protein, were 17.93 and 13.94 %, respectively. Similarly, the calorie efficiencies of the two groups were 12.34 and 10.5~ yo, respectively.
3.
The edible portion was found to be 56.2 and 5 2 * 2 % , respectively, of the live weight.
